VINEGAR
of bitartrate and glycerine, by the percentage and properties of the extract,
by the proportion, composition and alkalinity of the ash, by the presence
of small quantities of alcohol, aldehydes, etc.
Spirit vinegar is characterised by the presence of small amounts of
alcohol and aldehydes, by the very small proportions of extract and ash—
the latter being usually neutral and free from phosphates—and by the high
ratio of acidity to extract.
Distilled vinegar (made artificially from acetic acid), besides by the
absence of the elements characteristic of wine and spirit vinegars, is char-
acterised by the small proportions of extract and ash, by the high ratio
of acidity to extract and, if the acetic acid used were not sufficiently pure,
by the presence of pyrogenic impurities.
There are also special reactions, based on the detection of fermentative
bacteria or of their products, which serve to indicate the presence of fer-
mentation vinegar; these reactions naturally give positive results also
when the fermentation vinegar is mixed with artificial vinegar. The most
reliable of these reactions is that of Kraszewski*: 100 c.c. of the vinegar,
rendered alkaline with sodium hydroxide, are shaken (gently, to avoid the
formation of an emulsion) in a separating funnel with amyl alcohol. The
latter is afterwards decanted off and evaporated, the residue being taken
up in a little water and the solution acidified with dilute sulphuric acid
and treated with a few drops of a solution of iodine in potassium iodide.
In presence of fermentation vinegar, a slight precipitate or a turbidity is
formed.
 23.	Detection of Denatured Alcohol .—As in spirits (q.v.).
 24.	Detection and Estimation of Arsenic.--As in beer (q.v.).
* *
Wine vinegar is yellowish-white or wine-red according to the colour of the
original wine, and it has a pleasant ethereal odour due to the esters formed
during fermentation and a distinctly acid, but not acrid or repulsive, taste.
Its density varies from 1-015 to 1-020, and its total acidity lies, for good vinegars,
between 6 and 8 grams of acetic acid per ico c.c. ; weak vinegars are, however,
sold having acidities as low as 4 grams per ico c.c. The extract left on evapora-
tion varies from 1*2 to 2-2 grams per ico c.c. and resembles that of wine. The
ash amounts to 0-12-0-35 gram per 100 c.c., contains phosphates and has an
alkalinity of 1-06-4-52 c.c. oi N-aikali per 100 c.c. The ratio of acidity to extract
may attain a maximum of 5-6 for vinegar from red wine or 7-9 for that from
white wine.
Wine vinegar usually contains also small quantities of untransformed alcohol
(about i%), glycerine (0-2-0-75 gram per ico c.c.), potassium bitartrate, nitro-
genous substances and aldehydes, together with traces of chlorides, sulphates
and lime.
Spirit vinegar is originally colourless, but it is generally coloured with caramel
or with artificial organic dyes to render it more closely similar to wine vinegar.
It smells of acetic acid and has a strongly acid taste, but lacks the characteristic
aroma of genuine wine vinegar. Its density is about i-oio. When evaporated
it leaves very little extract (0-2-0*6 gram per 100 c.c.), which yields but traces
of ash (0-02-0-06 gram per 100 c.c.), this being usually neutral and free from
phosphates. The ratio of acidity to extract is much higher than with wine vinegar
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